16	MEAT EXTRACTS
dissolved in water, boiled to eliminate the albumin, defecated with lead
acetate, excess of the latter removed by means of sodium phosphate, the
volume made up to 100 c.c. with water and an aliquot part inverted in the
ordinary manner. From the polarimetric readings before and after inver-
sion, the saccharose is calculated by Clerget's formula (see Chapter on
Sugars).
The readings give an indication of the presence or absence of dextrins
and confirmation is attained by evaporating the aqueous solution to a
syrupy consistency, mixing it thoroughly with 95% alcohol, separating
the precipitate and dissolving the latter in water and again treating the
solution with water. The precipitate is then tested for dextrins (see Dextrin,
Chapter III of this volume).
1 . Tests for Antiseptics.—These are carried out as for sausages
(see p. 6). Particular attention is to be paid to the tests for boric
acid, salicylic acid, formaldehyde and sulphur dioxide, which are more
likely than other preservatives to be present in meat extracts.
.
Meat extracts should dissolve readily in water giving a clear or only slightly
L'* "	turbid liquid (pronounced turbidity is an indication that change has occurred) ;
they should contain not more than traces of insoluble or coagulable albuminoids
and should be free from fat, while the ethereal extract should not exceed 1-5%.
The water-content of the solid extracts sold rarely exceeds 21% (mostly
17-20%), whilst liquid extracts contain about 65% of water.
The ash of solid extracts amounts normally to about 20%, the limits being
I7~25%- It is composed mainly of potassium phosphate with small proportions
of sodium and potassium chlorides and calcium phosphate. The phosphoric
acid is partly of organic origin and amounts to 23-38 % of the ash. The chlorine,
calculated as sodium chloride, should not exceed 15% of the ash. The potassium
salts, calculated as oxide, vary between 32 and 46% of the ash, or 6-12% of
an extract with the normal content of water (17-21%).
The organic matter of the extract, found by deducting from 100 the per*
centages of water, ash and fat, amounts to 58-62% and is composed mostly of
albuminoids, of which a considerable part (corresponding with about one-half
of the total nitrogen) has not yet been identified.
Non-nitrogenous organic substances are present in small quantity, the prin-
cipal ones being glycogen (up to 1*5%), inositol, sarcolactic acid, butyric acid,
etc.
The total nitrogen of extracts varies from 8*5 to 9-5% ; at least 10% of the
total nitrogen should be in the form of creatine and creatinine, which are the
most characteristic chemical constituents of meat extracts. Albumoses also
are normal components and vary between 5 and 10%, while the proportion of
the total nitrogen in the form of xanthine bases should be 6—9%, The ammonia
Should not exceed 0-6% (mean of numerous analyses).
Alcohol of 80% strength (Liebig's test) should dissolve not less than 56% of
the substance, and usually dissolves 61-64%.
Sugar and dextrins are not present in normal extracts, and the ordinary
preservatives should not be found.

